WELLESLEY FUDGE CAKE 


Grandmother got this recipe from the 
lady who opened the first tearoom in 
Wellesley, Massachusetts. Its fudge cake 
became so famous that the place was al- 
ways overflowing. Then another tearoom, 
called the Blue Dragon, opened. Both tea- 
rooms made a specialty of this cake, and 
two generations of college girls grew fat 
on it. They ate it with double scoops of ice 
cream, and nuts on top. 


4 squares unsweet- ¥/, teaspoon salt 
ened chocolate Y4 cup butter 

4 cup hot water 3 eggs 

134 cups sugar 1 teaspoon vanilla 

2 cups sifted extract 
cake flour 24 cup milk 

-1 teaspoon soda | Fudge Frosting 

+ 3% . 
ao 


Combine chocolate and water in top of 
double boiler. Cook over simmering water 
till chocolate is melted; cool. Add % cup 
sugar. Cook 2 minutes longer. Sift flour 
with soda and salt 3 times. Cream butter. 
Add 114 cups sugar. Cream until light and 
fluffy. Add eggs, one at a time, beating 
thoroughly after each addition. Add va- 
nilla. Add flour mixture alternately with 
milk, beating well after each addition. Add 
chocolate mixture. Blend well. Pour into 
2 well-buttered square pans (9” by 9”). 
Bake in moderate oven (350°F.) 25 to 
30 minutes, or until done. When cool, 
quickly spread rich, warm Fudge Frosting 
between layers and on top. Frosting should 
e at-least 2” thick. 


Fudge Frosting 


sugar ¥/, cup butter 
spoons light or margarine 
corn syrup 1 teaspoon vanilla 
1 cup milk extract 
4 squares unsweet- | 
ened chocolate 


Put the sugar, corn syrup, milk and choc- 
olate in large saucepan. Cook over me- 
dium heat, stirring until sugar is dissolved. 
Cook until a small amount of mixture 
forms a very soft ball in very cold water 
(232°F. on a candy thermometer), stir- 
ring occasionally to prevent scorching. Re- 
move from heat, add butter without stir- 
ring and cool until lukewarm, about | 
hour. Add vanilla and beat until frosting 
is creamy. Note If frosting stiffens before 
spreading is completed, add % to | tea- 
spoon water and beat until smooth. 
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